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According to example 1 of the invention, three types of boiled 
sugars are prepared. 



The different compositions are given in the following table: 



Composition 


A 


B 


C 


Sorbitol 


100% 


30% 


50% 


dextrin 




70% 


50% 



The dextrin is a hydrogenated pyrodextrin with a molecular 
weight MW of 4,500 marketed by ROQUETTES Freres under the 
trademark n NUTRIOSE FB" . 

The dry matter of the syrups was 75% and the cooking was 
performed at 180°C. 

All the candies were stored for 10 days at 66% relative 
humidity at 20°C, in order to test their stability. 

With composition A, candies were very difficult to obtain, 
they presented a very rough surface. 




Candies obtained from Composition B, do not crystallise, take 
up water and become syrupy. 

Candies obtained from Composition C do not crystallise at the 
surface and are subject to deformation. 

All the obtained boiled sugars have been photographed after 
storage during 10 days at 2 0°C and 66% relative humidity 
(photographs A, B and C correspond respectively to the boiled 
sugars obtained with Composition A, B and C) . 

The corresponding photos are presented in the Appendix C 
(herewith attached) . 
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